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cooling,  economical  (N.),  237 
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Pastry : 

making,  flour  for,  306 
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Plantation  Crops  (Book),  384 
Poi : 

commercial  possibilities  of,  82 
nutritive  value  of,  81 
production  of,  80 

Poison  Gases  and  Food,  Detection  and 
Decontamination,  77 


Jan.-Dec.i  1937 


V 
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Relation  of  Nutrition  to  Health,  Agricul¬ 
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powderetl  vegetadiles  in  (Enq.),  102 
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|X‘sts,  fumigation,  49 
and  preservation,  241 
Store-Burn  in  Frozen  Meats  and  Poultry, 
344 

Stored  Foods  in  W'ar,  Dairy  Products  as, 
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Sugar  Factory  (Book),  171 
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re-use  of  glac6  fruit  (Enq.),  101 
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